Chemical, microbiological, textural, color, and sensory characteristics of pressed ewe milk cheeses with saffron (Crocus sativus L.) during ripening.
Adding saffron to dairy products represents an innovative practice to introduce them to niche markets. This paper represents a contribution to this field, as few studies have evaluated the influence of this spice on general aspects and ripening parameters of cheese. In this work, pasteurized ewe milk pressed cheeses with saffron were made to study compositional, microbiological, color, textural, and sensory characteristics in relation to saffron concentration and ripening time. The main changes were observed on sensory characteristics and color. In addition, compositional, textural, and microbiological changes could be observed; among them, saffron cheeses were firmer and more elastic but less prone to fracture. A remarkable result that could lead to further studies is that saffron addition slightly slowed down growth of total and lactic acid bacteria. This resulted in a slightly lower rate of pH decrease during pressing and, as a consequence, lower salt and water content. Compositional differences were not evident by the end of the ripening period.